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Motivation for the implementation of 

the project

 1. Results of the project "Statistical Research on Food Waste in the 
Republic of Croatia" (Ministry of Economy and Sustainable 
Development 2021).

 2. The need to reduce the large amount of waste from food 
preparation in hospitality school practicums.

 3. The need to sensitize students about the necessity of reducing the 
amount of daily produced waste and proper waste disposal.

 4. Insufficient number of appropriate containers for separate waste 
collection in the school building.

 5. Introducing students to local food producers and agritourism farms 
as examples of sustainable development in rural areas - promoting 
entrepreneurship.

 6. Promoting careers in tourism and hospitality.



Project 

goals

 Inform students about the concept of a sustainable 
lifestyle to reduce an individual's impact on the 
environment and climate.

 Educate students on ways to reduce kitchen waste 
through the zero-waste concept in cooking.

 Encourage students to consume more locally produced 
food as a way to reduce human impact on the 
environment.

 Educate students on proper waste separation.

 Promote the entrepreneurial spirit among students 
through examples of successful agritourism in Krapina-
Zagorje County.

 Increase interest among elementary school students in 
choosing careers in tourism and hospitality by
organizing cooking workshops.



Project Activities

16 educational
sessions on waste
management for 
secondary school

students

3 cooking workshops
following the zero-
waste concept for 
elementary school

students

Project promotion in
elementary schools
of Krapina-Zagorje 

County

Project promotion at 
the Mali Gastro event 
in Zabok on May 10, 

2024

Visit to Agroturizam 
Kos on May 31, 2024

Creating posters on 
sustainable lifestyle

and responsible food
and waste

management

Promoting frequent
consumption of

locally produced
food

Designing a kitchen
towel as an example

of sustainable
promotional

materials



Educational sessions on waste Management - results of evaluation sheets completed after each session (total of 246 

students in 16 class groups)
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Workshop for Elementary School Students

April 23, 2024

4th grade students from Elementary School

Zabok and 1st grade students from Secondary

School Zabok. 



Workshop for Elementary School
Students

April 25, 2024

3rd grade students from Elementary
School Zabok.



The results of evaluation sheets of the 

workshops held on April 23 and April 25, 2024
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Workshop for Elementary School
Students: Cooking without food waste

May 29, 2024

7th and 8th grade students from
Elementary School Zabok and 1st grade  
students from Secondary School Zabok.



The results of evaluation sheets of the workshop held 

on May 29, 2024, 15 paticipiants
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Project promotion in
Krapina Zagorje 

County’s elementary
schools: 

 Elementary School Donja Stubica, 
April 24, 2024 

 Elementary School Matija Gubec 
Gornja Stubica, April 24, 2024 

 Elementary School Vladimir Bosnar
Stubičke Toplice, April 29, 2024

 Elementary School Oroslavje, April 
29, 2024



Mali Gastro Zabok  - May 10, 2024

 90 visitors (the number of people on the sign-in sheet)

 distribution of project advertising materials: kitchen towels

containing the project name and logo, posters and

leaflets on responsible food and waste management

 educational games on waste management for the

youngest visitors

 filling in survey questionnaires on food and waste

management habits – 60 completed surveys

 emphasis on the importance of consuming locally

produced food – for example: pumpkin seeds in dark and

white chocolate and salted roasted seeds



Mali Gastro



The results of the survey questionnaire on the 

handling of food and waste completed by the 

visitors to the Mali Gastro event
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Promoting the consumption of locally produced food - tasting products 
made from pumpkin seeds at the Mali Gastro event and at education 
sessions for students held in Secondary School Zabok during May 2024.



Students visiting a project affiliate partner – Agroturism Kos, Sveti Križ Začretje:

Sustainable tourism in the rural environment- a story about entrepreneurship, 
ecology and tourism

May 31, 2024



Posters, recipes, leaflets



Sustainable 
advertising material 
- kitchen towels in 
the colors of the 
Secondary School 
Zabok logo 
designed in 
cooperation with 
Trgovišće Textile 
Factory.



Implementation of the project among Secondary School Zabok students: a compost bin for 
vegetable food residues from the school’s catering practice (donated by Komunalno Zabok
company), sets of robust metal bins for separate waste collection and instructions on waste

classification from a local waste disposal company.



News about 

the project in 

the media: 

 news published on Secondary 
School Zabok’s website

 article about the project on the
Zagorje.com site 

 announcement about Mali 
Gastro event and the Cooking is
cool! project project on Zagorje 
Television
(https://www.youtube.com/wat
ch?v=oLHqhXrjhEY)

 article about the project on 
EduBlog from ALFA 
publisher:https://kabinet.alfa.hr/
blog/srednjoskolci-poucavaju-
osnovnoskolce-kuhanju-i-
zbrinjavanju-otpada--274 



Conclusion

 The students found the project activities interesting:  60% of the participants in waste management 

education sessions and 76% of the cooking workshop participants would like to participate in more 

similar education sessions and workshops organized by Secondary School Zabok.

 97% of the education participants felt they received useful advice on sustainable lifestyles, and 91% 

believed they could apply the advice in their daily habits.

 Survey results on responsible food and waste management indicate that it is necessary to further

motivate the population to avoid single-use plastics and encourage the consumption of locally

produced food.

 Through the "Cooking is Cool!" project, excellent collaboration was achieved between Elementary

School Ksaver Šandor Gjalski Zabok and Secondary School Zabok. Both schools would like to 

continue their cooperation in the future.
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